
 
 

 
 

 

 P A S T A  
 

GNOCCHI POSITANO  18 

 (choose 1) tomato fresh mozzarella, gorgonzola 
crema, or pesto sauce 

 
 

STROZZAPRETI 19 

Homemade pasta, porcini mushrooms, Italian 
sausage, fresh peas in a parmesan cream sauce 

 
 

LINGUINE DI MARE 22 

Linguine pasta with clams, calamari, prawns, 
cherry tomato sauce 

 
 

CARBONARA 19 

Linguini pasta with egg, pancetta, 
 pecorino and parmesan cheese 

 
 

MARE E MONTI 23 

Porcini mushroom ravioli, tiger prawns, vodka pink 
sauce, and white truffle oil 

 
 

TORTELLINI DELLA NONNA 19 
Cheese tortellini, ham, parmesan cream sauce 

 
 

MAMMA CARMELA’S LASAGNA  
19 

Traditional veal & beef bolognese 

VESUVIO SALAD  9 

Mixed greens, cherry tomatoes, 
shaved fennel 

 
 

MAMMA CARMELA’S 
FAMOUS MEATBALLS  16 

Tomato sauce, crostini 

 
 

CAESAR SALAD 12 

Organic romaine lettuce, shaved 
parmigiano, house made croutons, 

traditional Caesar dressing 
(anchovies upon request, $2) 

 

 
BEET SALAD 12 

Organic beets, arugula, burrata cheese,  
aged balsamic dressing 

 

 
FRITTO MISTO  16 

Fried calamari, tiger prawns, zucchini, 
chef’s salsa capri 

 
 

ANTIPASTI FOR TWO  18 
Mixed charcuterie, burrata  

and homemade crostini 

 
SOUP OF THE DAY  8 

 

 

 

SALMONE AFFUMICATO 17 

Norwegian smoked salmon, baby 
arugula, shaved fennel, capers with 

lemon dressing  

 
 

BRUSSEL SPROUTS 16 

Brussel sprouts fresh fried with 
pancetta in a balsamic glaze, topped 

with parmesan cheese 

 

 

INSALATA AUTUNNO 14 

Organic radicchio, baby arugula, 
persimmon, with truffle goat cheese 

 
 

S A L A D S  &  A N T I P A S T I 

PLEASE ASK YOUR SERVER FOR TODAY’S SPECIALS 
gluten free pizza & pasta available 

$2 split charge 
 
 

ENZO’S FAVORITE 
BRANZINO 28 

Mediterranean sea bass, 
cherry tomatoes, white 
wine, Manila clams and 
fresh organic vegetables 

VEAL 
SCALOPPINE AL 

LIMONE  28 
Veal scaloppini, lemon, 
caper sauce with fresh 

organic vegetables 
vegetables 

 

POLLO FUNGHI E 
MARSALA 24 

 organic chicken, wild 
mushrooms, marsala wine 
sauce served with organic 

vegetables  

 

L O C A N D A  P O S I T A N O  

EGGPLANT 
PARMIGIANA 20 

Mamma Carmela’s 
special recipe 

S E C O N D I 
 

 M I M M O ’ S  P I Z Z A  
A M A L F I  C O A S T  

F L A T B R E A D  C R U S T   

 
 

MARGHERITA  15 

Buffalo mozzarella, tomato, basil 

 
 
 

SALSICCIA E FRIARELLI 16 
 Italian sausage, broccoli rabe and 

 buffalo mozzarella 

 
 

CLASSICO  16 

Buffalo mozzarella, tomato sauce, pepperoni 

 
 
 

SAN DANIELE  16 

Buffalo mozzarella, san daniele prosciutto,  
wild arugula, tomato sauce  

 
 

POSITANO  16 

Smoked salmon, buffalo mozzarella, arugula 

 
 

VEGETARIANA  16 

Gluten free pizza with roasted vegetable and 
mozzerella cheese 

 
 

 


